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THE Advertiser Magazine is published every 
month, except for January. It is bursting 
with useful adverts for a broad range of 
businesses located in Mojacar, Garrucha, 
Vera Playa, Antas, Los Gallardos, Bedar, 
Turre, Albox, Alfoquia and Zurgena.
Hugely popular with readers, the magazine is 
known for its photographic reporting of local 
events. It also contains articles written by the 
local community, for the local community.
A minimum of 5,000 copies of the advertiser 
are printed each and every month and 
delivered to over 200 local distribution 
points as well as to all of our advertisers. 
The Advertiser magazine is also available to 
download from our website
www.advertisermojacar.com and 
approximately 2,500 downloads are recorded 
each month.
This means that you can always get a copy.
To advertise please get in touch using the 
details below.

Advertisers!! to be able to receive 
WhatsApps on special offers, updates and 
important information, please be sure to 

save The Advertiser number 675 608 716 to 
your phone contacts.

SPECIAL oFFErS, nEWS & 
IMPorTAnT InForMATIon

Est. 2001 Welcome 
to March’s issue of the 
Advertiser Magazine

Andrew & Cheryl

This month sees the third-year 
anniversary of the time our lives 
changed forever. As we approach 
the upcoming Spring season, I 
cannot help but reflect back to that time in March 2020 
when we honestly believed that a two-week lockdown 
would thwart the spread of the virus. The first case 
of CoVID-19 in Spain was reported on January 31, 
2020, in the island of La Gomera, in the Canary Islands. 
Since then, the virus has spread rapidly throughout the 
country with several “waves”.
By mid-March 2020, Spain had become one of the 
hardest-hit countries in Europe. on March 14, the 
Spanish government declared a state of emergency 
and imposed a nationwide lockdown to try to contain 
the spread of the virus. The initial two-week lockdown 
was extended to almost ten weeks and the lockdown 
measures included the closure of schools, non-
essential businesses, and public spaces such as parks 
and beaches. People were only allowed to leave their 
homes for essential activities such as buying food or 
seeking medical attention.
As the number of cases began to decrease, the Spanish 
government started to ease the lockdown measures 
in May. By June, most of Spain had entered into the 
so-called “new normality,” with many businesses and 
public spaces reopening. However, there were still 
restrictions on gatherings, and face masks remained 
mandatory in public spaces until 20th of April 2022. In 
late July 2020, Spain experienced a surge in CoVID-19 
cases and the Spanish government responded by 
imposing localised lockdown measures in these 
regions, such as the closure of bars and nightclubs and 
by imposing curfews and restricting movement. By 
September, the number of cases had stabilised, and 
the government announced a new set of measures to 
control the spread of the virus, including limiting the 
capacity of public transportation and banning smoking 
in outdoor spaces.
only last month, almost three years after the start of 
the pandemic, did the requirement to wear masks on 
public transport come to an end. 
As of February 2023, Spain has reported over 9 million 
CoVID-19 cases and over 120,000 deaths. The country 
has also administered over 70 million vaccine doses, 
with over 80% of the population fully vaccinated. 
As we approach the third anniversary of the outbreak 
of Covid. I think it’s important to see just how far we 
have come. While the pandemic has had a devastating 
impact on Spain, it is now time to look forward. 
Hopefully we can finally put this behind us. Just 
remember, please keep washing your hands! So, let’s 
enjoy this spring and summer without restrictions. 
Be sure to attend as many events and parties as you 
possibly can and take all the trips you missed out on 
during the past few years. Have as much fun as you 
deserve! I know we plan to. 
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LifeStyle

by Brad HAndrew & Cheryl

This article is going to be controversial. I’m sorry if you’re 
offended, but you’re wrong. There, I said it...and your mum 
smokes fat cigars! The wrong way!
Are you ready? Motorhomes can park where ever a car can 
park. Oh wait, that’s already the law! Yes, yes, of course I 
mean as long as it doesn’t intrude on the thoroughfare, that’s 
implied. Why are you being so antagonistic?
WHy THE HATE?
Everywhere I look online at the moment, there are people 
(my editor changed the original word here, it rhymed with 
glass bowls) complaining about campervans being parked 
up. According to some, they should all be fined or shot or 
fined and shot because they dare park in an otherwise empty 
carpark near the beach. 
I saw a valid complaint the other day about one camper 
cleaning out his toilet into the sea. I think we all agree that this 
is repugnant, but this is also a 1 in 100,000 numpty behaviour. 
That figure maybe even higher as campervan enthusiasts are a 
classy bunch.
But from this post, every man and his dog jumped on and it 
was a feeding frenzy of un-vexed hatred with little argument 
set in logic. “Make them pay for everything”, “Slash their 
tyres”, “Barbecue his dog!”. 
A TrAVELLEr’S LIFE
Now, I’m not saying that motorhomes and campervans should 
have free rein to park wherever they please. Of course not! 
They need to be responsible and respectful of public spaces. 
But let’s also not jump to conclusions and assume that every 
camper is a littering, toilet-dumping, dog-barbecuing monster.
In fact, I would argue that campervan enthusiasts are some of 
the most responsible and conscientious travellers out there. 

Take no offence… 
you’ll let the dog out!

They’re not the ones leaving plastic bottles and cigarette 
butts all over the beach. They’re not the ones starting fires in 
the bushland. And they’re definitely not the ones barbecuing 
dogs!
So, next time you see a motorhome parked up, take a deep 
breath and remember that we’re all just trying to enjoy this 
beautiful world in our own way. Maybe you prefer to stay in a 
fancy hotel or a luxurious resort. That’s great! But for others, 
there’s nothing quite like hitting the road and exploring this 
vast and varied land of ours.
you CAn Do IT Too!
And who knows, maybe one day you’ll find yourself behind 
the wheel of a campervan, cruising down the highway with the 

wind in your hair and a smile on 
your face. Maybe you’ll even 
empty your toilet in a natural 
waterway. Numpty.
In conclusion, let’s all try to be 
a little more understanding and 
tolerant of our fellow travellers, 
no matter how they choose to 
explore this wonderful world of 
ours. And let’s remember that 
sometimes, the best way to 
experience life is from behind 
the wheel of a motorhome. So 
take no offence, let the dog out, 
and hit the road!
If you have any feedback for 
me, to dispute, argue, agree, 
support, harass or to pinch, flick 
me an email: 
bradh_os@hotmail.com
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Garden SnippetS
Growing tomatoes in Southern Spain can be an enjoyable 
and rewarding experience, but it does require some 
knowledge and care to ensure a successful harvest. 
Tomatoes are such an integral part of our Mediterranean 
diet that, if you manage to master this, you can eat well 
and save a considerable amount of money. 
One of the first things to consider when growing tomatoes 
in Southern Spain is the climate. The region has a hot and 
dry climate, which can be ideal for growing tomatoes as long 
as you provide them with plenty of water and protection 
from the intense sunlight. To keep your tomato plants 
hydrated, it’s important to water them 
frequently and deeply, especially 
during the summer months when 
temperatures soar. Be sure to water 
the plants early in the morning or in 
the evening to prevent the water from 
evaporating too quickly.
Another important factor to consider 
when growing tomatoes in Southern 
Spain is soil quality. The soil in the 
region can be quite sandy and low in 
nutrients, so it’s important to enrich 
the soil with compost or other organic 
matter before planting your tomato 
seedlings. This will help to improve 
soil fertility and provide your plants 
with the nutrients they need to thrive.
In terms of planting, it’s important 

to choose a spot that receives plenty of sunlight and is 
sheltered from strong winds. Tomatoes are a warm-weather 
crop, so they need to be planted in a location that gets at 
least six hours of direct sunlight each day. If you’re planting 
in the ground, it’s a good idea to add a layer of mulch 
around the base of the plants to help retain moisture and 
keep the soil cool.
When it comes to caring for your tomato plants, there are a 
few things to watch out for. One of the most common issues 
with tomato plants is blossom end rot, which is caused by a 
calcium deficiency in the plant. To prevent this, it’s important 

to ensure that your soil is properly fortified 
with calcium-rich materials such as bone 
meal or crushed eggshells. Another 
common issue is tomato blight, which is 
a fungal disease that can quickly spread 
and destroy your plants. To prevent blight, 
it’s important to keep your plants well-
ventilated and avoid getting water on the 
leaves.
In conclusion, growing tomatoes in 
Southern Spain can be a rewarding 
experience if you take the time to choose 
the right location, enrich the soil, and 
provide your plants with the proper care. 
With a little bit of effort, you can enjoy 
a bountiful harvest of juicy and delicious 
tomatoes all summer long. Enjoy; and 
please let me know how you get on. 

by Jane Thomas
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The new solar energy FIT (Feed In Tariff) in Spain means that 
solar is once again at the forefront of planet preserving and 
money saving solutions.
With over 300 days of sun per year and ever increasing energy 
prices, this is a great time to go solar.
The new 'FIT' means that you can 'send back' unused power 
directly to the grid. Using cloud-based technology, your unused 
solar panel production is stored. Use your stored energy when 
the sun isn't shining to reduce your electricity bills. A solution to 
save you money every month.
Covering the areas of Almeria, Murcia and Granada, Ecocorp 
Solar SL has 15 years of experience in the design and 
configuration of bespoke solar power system for their clients.
They are experts in providing solutions and supplying systems 
for all types of properties, and will configure your system to meet 
your individual requirements.
What about the paperwork? We all know how much paperwork is 
required to do anything in Spain! Ecocorp will do all the relevant 
paperwork on your behalf.

They can also create a solution to provide the power required to 
heat your pool for free!
On the subject of swimming pools, Ecocorp also supply and 
install swimming pool heat pumps, a solution to keep your pool 
at the perfect temperature all year round. Working with leading 
manufacturers, Ecocorp are proud to have been appointed the 
areas exclusive Norsup dealer as regional distributor for PSG and 
Megagroup.
So whether you want a warm winter pool, you want to cut costs, 
or you simply want to go green, contact the experts.
Visit our website or give us a call and our friendly and 
knowledgeable team can discuss all your requirements.
Let us tell you how much you could be saving!
Call us on: 950 096 166 or 671 716 597
Visit Ecocorp Shop on facebook

ECoCorP SoLAr
SoLuTIonS

Tel 950 096 166 / 671 716 597   Showroom: Parque ‘El real’ Antas.  Mon – Fri 9am - 6pm
www.ecocorp.solar
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Spring is in the air and thoughts turn to lighter options for 
supper. Living by the sea we are lucky to have an abundance of 
fresh fish on our doorstep and nothing is more tasty and easy 
to prepare than a nice fillet of sea bass. So here is oven baked 
sea bass served with patatas a lo pobre and a zingy salsa 
verde. In line with the zesty flavours, and also one of our most 
popular starter choices at La Meseta, chilli & lime marinated 
prawns with a mango salsa. Plus who can resist using the rest 
of the mango to make a delicious fool? not me!
 
CHILLI AnD LIME MArInATED PrAWnS WITH A 
MAnGo SALSA
SErVES 2
Ingredients:
8-10 large cooked prawns 
unpeeled
1/2 red chilli
1 lime
1/2 large mango finely diced
1/2 small red onion finely chopped
Handful of fresh chopped 
coriander (this can be substituted 
with parsley if preferred)
Method: 
Peel and de-vein the prawns and place into a small bowl. Thinly 
slice and add the chilli plus the zest and juice of half the lime. Mix 
together and cover and leave to marinate in the fridge for at least 
2 hours.
The salsa can also be made now and will sit happily in the fridge 
until ready to serve. Mix together the diced mango, chopped 
onion and coriander with the juice of the remaining lime half. 
Cover and refrigerate.
To serve, divide the salsa between 2 plates and add the prawns 
on top and garnish with lime wedges
 
oVEn BAkED SEA BASS & PATATAS A Lo PoBrE 
SErVES 2
Ingredients:
1 to 2 sea bass fillets per person 
depending on size
2 large white potatoes sliced into 
1/2 cm thick pieces - the skins can 
be left on
1/2 large red pepper sliced into 
strips
Medium white onion sliced then 
cut into half moons
Vegetable stock cube crumbled as 
finely as possible
Black pepper 
Olive oil for roasting
Method:
Lay the sliced potatoes, onions and pepper in a shallow roasting 
tin and sprinkle over the stock cube and plenty of black pepper. 
Add around 3 tablespoons of olive oil and give it all a good mix 
- using your hands is easiest, then spread out evenly. Bake in the 
oven at 200 degrees for around 40 minutes or until the potatoes 
are cooked and starting to brown. At this point, the sea bass can 
go in and as it takes literally 10 minutes to cook, the potatoes will 
sit happily in the oven for this time.
To cook the sea bass lay a piece of tin foil on a baking sheet and 

lightly oil or butter it. Season your sea bass with salt and pepper 
and lay flesh side down on the foil. Then just 10-12 minutes in the 
hottest part of the oven.
Serve the fish on top of the potatoes and add a little salsa verde 
if desired.
 
SALSA VErDE
Ingredients:
4 tinned anchovy fillets in oil, drained
1 tablespoon capers in vinegar, drained
1/2 teaspoon Dijon mustard
1 small clove garlic, crushed
1½ tablespoons lemon juice
6 tablespoons olive oil
2 tablespoons chopped fresh parsley
Salt and freshly milled black pepper
Method: 
Chop the anchovy fillets as small as possible and crush them to a 
paste. Put the capers in a small sieve and rinse them under cold, 
running water to remove the vinegar they were preserved in. Dry 
them on kitchen paper and chop them as minutely as you can and 
add them to the anchovies.
Next, add the mustard, garlic, lemon juice and some freshly 
milled black pepper and mix well. Add the oil and chopped 
parsley mix again. Taste and add salt as required.
And finally mango & lime fool anyone? So quick and simple and 
not to mention utterly delicious!
 
MAnGo & LIME FooL
Ingredients: 
1/2 diced ripe mango
Grated zest and juice of ½ lime
100ml double cream
2 tsp. icing sugar
Tablespoon Greek yogurt
Method: 
Mix together the mango, lime zest 
and lime juice and add the icing sugar. 
Lightly whip the cream to very soft 
peaks, it will thicken when mixed with 
the lime and stir into the fruit along 
with the yoghurt. Continue to mix together until it is no longer 
sloppy.  Check for sweetness and add a little more sugar if 
needed. Divide between serving dishes, I use cocktail glasses for 
this type of dessert and add a little lime zest to garnish. Can be 
served with a biscuit or 2 if desired.

Recipes provided by 
Katie of La Meseta

BonAppetit 
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Is your business the only one 
not being advertised with  
the Advertiser Magazine?

Contact us today on 675 608 716 or  
email: advertisermojacar@gmail.com
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Beautiful You
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T: 671 728 410
E: stylebyannwebber@gmail.com 

Ann Webber
by

style
Find your style
After 50 years in the fashion industry I have learned 
so much about women. The fact is, most women 
are insecure about their bodies, and have low self 
confidence. Even when we were young and slim, we 
were never happy. 
It’s not about age or size, it’s about feeling good.  
When someone looks at you, they see the whole 
picture, but when you see yourself, your eyes 
immediately go to the area where you have an issue.  
A good hair style and lipstick makes a big difference, 
also wearing a smile lifts you and the people you 
meet.  
one thing I know for sure is, when you look good 
you feel good. The temptation is to go out and treat 
yourself to something new, without thinking how it  
will work with the rest of your wardrobe.  
Big mistake!!! We end up with cupboards full of 
clothes that not only don’t work together but do not 
make us feel good.  
With this in mind, I started ‘Style’. The concept is easy.  
3-4 bottoms, 5 tops to each bottom (try to leave 
printed or patterned alone for your basic capsule). 
2-3 dresses, flesh coloured underwear. Black or beige 
footwear for winter. Beige, gold or silver for summer.  
I absolutely love helping women find their style. It’s so 
rewarding.  
If you would like a complimentary consultation please 
contact me on Style by Ann Webber.

You can buy fashion
buT 

you can’t buy 
sTYle
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Welcome to your 
monthly hair dot com

 By Beth underhill
Each month I look forward to sharing my knowledge of hair 
care with you. As a Vocational Trainer and Assessor for the 
examiners SCoTVEC and as a salon owner for over 30 years, 
my passion is the science of hair and how to respect it using 
salon chemicals.
I will be giving you some useful tips and advice on how you can 
protect and care for your hair and how to make the most of your 
crowning glory.
Q) WHy DoES My SCALP FEEL SorE To TouCH?
A) If you are not washing your hair often enough, this can 
contribute to your scalp hurting. Your hair won’t get enough 
stimulation if you are not washing or brushing it regularly. This 
can cause a build-up of oil and flakes in your hair, which will 
irritate your scalp.  I am always emphasising about not washing 
your hair too much as your hair’s natural oils are washed away 
each time, however, twice or three times a week if your hair is 
starting to feel greasy and your scalp is sore is sufficient. I find 
that if my scalp is sore I like to massage my scalp before I wash it 
to bring all the oils down to the ends of the hair.
Q) WHy DoES My WHITE  HAIr Look So yELLoW?
A)Grey or white hair, which contains little or no pigment, 
sometimes looks yellow because it picks up pigments from the 
environment, for example, if you use a yellowish shampoo or 
conditioner, rather than a clear one, a trace of the colour might 
be deposited onto your hair. Chamomile for example has a hint of 
yellow in it. Try using a clear shampoo.

Chlorine and other chemical residues in water, sunlight, and even 
oils from the scalp can also give grey or white hair a yellowish 
cast. So if your water is very chlorinated, install a water filter 
system in your shower, wear a hat when you are in the sun and be 
sure to wash your hair regularly. 
Artificially coloured hair can also look yellow or even a hugh of 
orange because of the chemicals used to colour your hair.  The 
two components used in colouring hair are 1) the colour pigment  
and 2) an oxidant. The two components are mixed together. 
The oxidant will open or swell the cuticle of the hair to allow 
the colour pigment to enter the cortex. The cortex contains a 
protein called melanin, this is the natural colour as you see it. 
The melanin will oxidise leaving the pheomelanin (2nd protein) 
on show, pheomelanin is a protein which lies under the melanin 
and can be yellow to orange in colour. Hence, this is what you are 
seeing once the artificial colour has washed out from your hair 
after a few weeks.
Q) WHy IS My HAIr STArTInG To GroW CurLy?
A)Your hair may become curly with age, as we age we lose the 
colour pigment in our hair, this pigment gives the hair weight, 
keeping the hair straighter but as the colour starts to disappear 
the hair starts to curl. You could have inherited both straight and 
curly hair genes from your parents. Some of these genes can be 
inactive at birth but then become turned on by hormones, ageing 
or other factors including medication, nutrition, stress or illness. 
I hope you have found these answers helpful. I look forward to  
many more questions in the future.
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What’s the problem
At the Advertiser magazine, we recognise that everyone needs to reach out for advice 

now and then. Seeking the help of someone who can not only offer a completley 
objective point of view but, is also qualified to advise you, may not always be possible. 

Theresa Wood M.I.A.C.P. - M.Phil. Psychoanalysis - Bsc. Counselling & Psychotherapy  
Would you like to ask for Theresa’s advice? Email in confidence at: theresa@advertisermojacar.com

Hi Linda
The first thing I can say is please don’t apologise. It’s lovely to hear from you. 
I’m so happy you have reached out. This means you are already half way there 
in coming up with a solution. On a practical level you are operating through 
guilt and embarrassment, which leaves you feeling terrible, but you still have the 
problem. If you can opt for action, this will energise you. Get your kids together 
and say you want their help with a new plan, tell them that you are wasting 
money on electricity etc that you would like to spend on days out instead. Tell 
them that however much they can save on your next bill by turning things off 
and unplugging everything (not the fridge) will be used to have a day out of 
their choosing. This may seem like you won’t be saving anything, but by training 
them to look out for unnecessary waste of electricity, it means you will cutting 
down costs forever. Then sit down yourself and plan every breakfast, lunch and 
dinner for you and the kids for a week.  Look at good value good food, not 
frozen convenience foods that are not filling, are full of sugar and leaves the 
kids starving an hour later. If you plan your meals you can see how you can use 
several ingredients across multiple meals. You must include yourself and eat 
properly for your physical and mental health. You also need to visit your Doctor 
and tell them how you’ve been feeling so they can also offer some support. If 
you are in trouble with bills etc, contact the companies immediately with a low 
weekly payment plan and then stick to it. Don’t offer unrealistic payments that 
you won’t be able to keep up. By choosing action you will automatically start to 
feel more in control. Please let us know how you get on. 
Best wishes
Theresa

It’s time to sit your children down and 
tell them how things are. Explain that 
treats, for a while, are off the agenda 
and it is more important that you all 
have nutritious meals, they don’t have 
to be expensive. For breakfast, cereal 
or porridge or toast with a hot drink 
is acceptable. There are plenty of 
suggestions in the media. Include your 
kids in all the decisions. They often see 
things clearly and simply. Remember 
things will get better. 
Susan

Hi Theresa
Im embarrassed to admit this but I have been really struggling lately with the cost of everything. I know everyone is complaining, but they all seem to still be living as they were before all this. I’m not eating breakfast or lunch so my kids don’t go without. Then I’m buying treats for my kids which I can’t afford because I feel so guilty. I’m feeling depressed and as though I don’t fit in anywhere anymore. I just needed to tell someone. 

Sorry Linda

I think you need to discuss this with 
your children. Get them involved in the 
saving money project. Before going 
food shopping, make a meal plan for 
each and every meal. Sometimes you 
can save a lot buy buying a larger 
pack of a product and then using it for 
multiple meals. Batch cooking saves a 
fortune not only on the food products 
but also on your energy bill and your 
time. If mince is on offer, buy lots and 
make meatballs and burgers and a chilli 
and maybe even a stir fry with it. Apart 
from anything else you will be teaching 
your kids the ability to budget and 
recognise essentials from treats and 
this is a very strong tool that will see 
them through life. Best of luck to you.

Sam

You need to eat breakfast. Mums 
need to be healthy! Instead of 
buying treats for your children, 
treats can be a walk to the park 
or baking some cookies or buns 
together. Play a board game after 
dinner, or a movie night, make 
homemade crisps for the movie 
night, or popcorn, something 
cheap but fun and tasty. Kids 
don’t remember treats, but they 
remember playing games and 
baking with mum.
Julie

Sit the kids down but don’t go into deep detail. We had nothing but 
love some days but, we didn’t grow up stunted or angry. Please ask for help from local charities who are 
only happy to provide some basics, with the odd treat. You deserve this as do your kids. Xx
Netty

We are delighted to be able to offer the services of a  
qualified counsellor and psychotherapist, Theresa Wood,  

to answer any of our readers issues or problems.

We posted this question on a 
confidential facebook group. 

The answers we received 
were varied. 

Here are some of them...

Your kids will understand...
explain to them. They’d 
rather have a happy 
mum. They will know you 
are worrying. Change 
everyone’s breakfast to 
affordable options. Check 
out Martin Lewis’ site for 
ways to cut back to ease 
the finances. So many 
people are in the same 
position as you. Xxx
Sarah

This echoes my childhood and we are 
talking early 1950s here, it’s unbelievable 
and appalling that mum’s don’t eat so 
their children can. Please eat, it ruined 
my mum’s digestion and she became 
chronically anemic. There must be a food 
bank near you that can help? I heard that 
in UK (there is no indication as to where 
you are) that the big supermarkets are 
selling bags of random food very cheaply 
late in the day. Investigate that.

Chris

Batch cook 
frozen veg, it 
is as good as 
fresh. Less meat 
and more beans 
and pulses to 
bulk out meals.
Sending big 
hugs to you xx
Brenda
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Is your business the only one 
not being advertised with  
the Advertiser Magazine?

Contact us today on 675 608 716 or  
email: advertisermojacar@gmail.com
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coMMunity Book Review
“The Murders at Fleat House” is a captivating murder mystery 
novel written by the acclaimed author, Lucinda riley who, 
happens to be one of my all-time favourite authors. Set in the 
picturesque countryside of norfolk, the novel is 
a suspenseful and utterly compelling crime 
novel that begins with the death of a pupil at 
a private boarding school. Although initially 
assumed to be a natural death police suspi-
cions are aroused and they cannot rule out foul 
play. As the body count rises, almost everyone 
becomes a suspect. 
In “The Murders at Fleat House,” Lucinda Riley 
showcases her storytelling skills with a thrilling 
plot that keeps readers on the edge of their 
seats. The characters are well-developed, and 
their relationships are complex, which adds 
depth to the story. The author’s use of vivid 
descriptions creates a vivid picture of the 
setting, making readers feel as though they 
are right there in the midst of the action.
Throughout the novel, Lucinda Riley keeps 
readers guessing with clever twists and turns 
that keep the story exciting. The characters’ 
motives and backgrounds are slowly 
revealed, adding depth to the plot. The 
novel’s climax is particularly thrilling, with 
the murderer’s identity being revealed in a 
dramatic and unexpected way.
Lucinda´s early career was in film, theatre 

and television, she played Tracy Busbridge the daughter of 
Bomber Busbridge in Auf Wiedersehen Pet. 
The author is probably best known for her series “The seven 
Siters” which became a global phenomenon. She was born in 

Ireland in 1965 and sadly passed away 
in June 2021. Lucinda wrote her 
first book when she was twenty-
four years old. The murders at Fleat 
House, written in 2006 but only just 
published, was Lucinda’s first and only 
foray into crime thriller. 
Since her untimely death Lucinda’s 
son, Harry Whittaker has taken on the 
colossal task of completing the novel 
“Atlas” which is the final in the “The 
seven sisters” series. Atlas is due for 
release this spring.
Lucinda’s son, Harry Whittaker, came 
across “The Murders at Fleat House” 
which had been completed but never 
published and he decided to publish it, as 
Lucinda has originally written it. Although 
this book is her only crime novel, Lucinda 
has an amazing talent in this genre. It is a 
great pity that she never wrote crime again 
and the world has lost a fantastic author. 

Cheryl Woods
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Find the solutions to these puzzles inside the back page of this issue !!

Cross Word ACroSS
1      Disparaging (10)
7      Confined (6,2)
8      Swollen-headed (4)
9      Objectives (4)
10    Idiotic (7)
12    Small long-haired dog (4,7)
14    Feeling angry and upset (2,1,4)
16    Functions (4)
19    Abel’s brother (4)
20    Out-of-the-way (8)
21    Circus compere (10)

DoWn
1      Unmanned aerial vehicle (5)
2      Swiftly (7)
3      Mars, Mercury etc (4)
4      Wall hanging, like the one at Bayeux (8)
5      Large crow (5)
6      First across the finishing line (6)
11    Oppressively hot or airless (8)
12    Rules for forming proper sentences (6)
13    Powdered coffee (7)
15    Indian language (5)
17    Queen Boudica’s (Boadicea) weapon of choice (5)
18    (In music) concluding passage (4)

Sudokus
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just for laughsLocal Market Days
MonDAy 
* Antas
* Huercal Overa
* Vera Playa

TuESDAy
* Albox
* Cuevas de  
   Almanzora
* Los Gallardos

WEDnESDAy
* Cantoria
* Lubrin
* Mojacar
* Palomares
* Velez Blanco

THurSDAy
* Carboneras
* Cuevas del  
   Almanzora
* Huercal Overa
* Lorca
* Olula del Rio
* Purchena
* Sorbas

FrIDAy
* Chirivel
* Garrucha
* Taberno
* Turre
* Uleila del  
   Campo
* Zurgena

SATurDAy
* Aguilas
* Albox
* Arboleas
* Tijola
* Velez Rubio
* Vera

SunDAy
* Fines
* La Alfoquia
* Oria
* San Juan de     
   los Terreros
* Villaricos
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Almería Bowling Club: Shirley Jackson: Tlf: 679 970 399

Indalo Bowling Club: Jan Dando: Tlf: 950 064 011 or 671 865 675

Cabrera Lawn Bowling Club: Ian Jackson: Tlf: 634 340 361

Mojacár Bowls Club: Verna Bimpson: Tlf: 950 473 072

Zurgena Bowling Club: Tlf: 629 311 200 or 634 335 988 www.zurgenabc.com

Aguilon Golf Members: Les Raufer: Tlf: 636 938 404 or 634 641 199

Almería Golf League: Les Raufer: Tlf: 950 619 273 or 634 641 199

Boxers Golf Society: Tlf: 607 675 318 or forums section of www. Arboleas.co.uk 

Cortijo Grande Golf Club: Mike Picken: Tlf: 950 475 509

Forum Golf Society: Richard Price: Tlf: 634 305 353  rfp53@yahoo.co.uk 

TSB Golf Society Turre: Tlf: Dez 677 161 705 or Mark 663 603 898

Urcal Golf Society: Steve Dodd - Tlf: 608 238 827 stevedodd652@yahoo.co.uk

Valle del Este Golf Society: Alan Townsend: Tlf: 690 090 982

Bowling Clubs

Golf Clubs & Societies
Aguilon golf MeMbers: les raufer: Tlf: 636 938 404 or 634 641 199

AlMeríA golf leAgue: les raufer: Tlf: 950 619 273 or 634 641 199

The bAdgers golf socieTy  Paul  Tlf: +44 777 5837 453 paulmojacar@yahoo.co.uk

boxers golf socieTy: Tlf: 607 675 318 or forums section of www. Arboleas.co.uk

corTijo grAnde golf club: Mike Picken: Tlf: 950 475 509

foruM golf socieTy: richard Price: Tlf: 634 305 353 rfp53@yahoo.co.uk

MojAcAr golf socieTy:  lynn sefton: Tlf: 667 349 908  raylynnsefton@gmail.com

Tsb golf socieTy Turre: Tlf: dez 677 161 705 or Mark 663 603 898

urcAl golf socieTy: steve dodd - Tlf: 608 238 827 stevedodd652@yahoo.co.uk

VAlle del esTe golf socieTy: Alan Townsend: Tlf: 690 090 982

AlMeríA bowling club: shirley jackson: Tlf: 679 970 399

indAlo bowling club: carolyn Micklefield: Tlf: 696 186 279       indalo bowling club

cAbrerA lAwn bowling club: ian jackson: Tlf: 634 340 361

MojAcár bowls club: janet lawrence : Tfl 627 204 422.

ZurgenA bowling club: Tlf: 629 311 200 / 634 335 988  www. zurgenabc.com

Almería Bowling Club: Shirley Jackson: Tlf: 679 970 399

Indalo Bowling Club: Jan Dando: Tlf: 950 064 011 or 671 865 675

Cabrera Lawn Bowling Club: Ian Jackson: Tlf: 634 340 361

Mojacár Bowls Club: Verna Bimpson: Tlf: 950 473 072

Zurgena Bowling Club: Tlf: 629 311 200 or 634 335 988 www.zurgenabc.com

Aguilon Golf Members: Les Raufer: Tlf: 636 938 404 or 634 641 199

Almería Golf League: Les Raufer: Tlf: 950 619 273 or 634 641 199

Boxers Golf Society: Tlf: 607 675 318 or forums section of www. Arboleas.co.uk 

Cortijo Grande Golf Club: Mike Picken: Tlf: 950 475 509

Forum Golf Society: Richard Price: Tlf: 634 305 353  rfp53@yahoo.co.uk 

TSB Golf Society Turre: Tlf: Dez 677 161 705 or Mark 663 603 898

Urcal Golf Society: Steve Dodd - Tlf: 608 238 827 stevedodd652@yahoo.co.uk

Valle del Este Golf Society: Alan Townsend: Tlf: 690 090 982

Bowling Clubs

Golf Clubs & Societies
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or  owner.   Artwork (such as logos)  supplied to us for inclusion has been reproduced on the 
understanding that the  advertiser holds  copyright entitlement to such  artwork.  The Publisher 
accepts no  responsibility for claims made by advertisers or errors in  adverts caused by incorrect 
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advice before making purchases,  accepting offers or taking on any contractual obligations, etc. 
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Police, Fire, 
ambulance, 

 civil ProTecTion
(Multilingual OperatOrs)

112
radiO taxi levante
950 888 111

guardia Civil
062

lOCal pOliCe
092

COast guard
900 202 202

irish eMbassy
914 364 093

useFul  
numbers

british COnsulate
all areas (24hrs)

902 109 356

ouT oF HourS CHEMIST
roTA For MArCH

• MOJÁCAR - MIGUEL ABELLÁN BERRUEZO (Días: 6, 14, 22, 30)
P/ Med. 343, C/Piedra Villazar 2 (near Parador) T: 950 475 282

• MOJÁCAR - JAVIER ABELLÁN (Días: 8, 16, 24)
C/Silos 14, Mojácar Pueblo. T: 950 478 029

• MOJÁCAR - EUGENIO PUERTO (Días: 2, 10, 18, 26)
P/Mediterráneo 237 (opposite Red Cross) T: 950 615 080/069

• MOJÁCAR - EDUARDO VALERO GONZÁLEZ (Días: 3, 11, 19, 27)
P/Mediterráneo 411, Local 42. T: 950 472 661

• MOJÁCAR – JUAN JOSÉ CRESPO HARO (Días: 5, 13, 21, 29)
P/Mediterráneo 231 (near Pueblo Indalo) T: 950 472 016

• GARRUCHA - JUAN GEA CINTAS (Días: 1, 9, 17, 25)
C/Mayor s/n (near Cinema). T: 950 132 279

• GARRUCHA - LUÍSA MOLDENHAUER (Días: 7, 15, 23, 31)
        C/Mayor 144. T: 950 460 085
• TURRE - BLANCA RUBIO (Días: 4, 12, 20, 28)

C/Las Tiendas 1. T: 950 479 012
• VERA – MARIA ELISA BELMONTE MENA (Días: 13-26)

C/Mayor 69. T: 950 393 343
• VERA – SUSANA RABELL (Días: 1-5, 27-31)

C/Mayor 100. T: 950 390 410
• VERA – JUAN DE LA CRUZ BELMONTE MENA (Días: 6-12) 

C/Alfredo Almunia 18. T: 950 390 136
• ALBOX – MARIA GRANERO NAVARRETE (Días: 7-13)

Plaza San Francisco 24. T: 950 120 234
• ALBOX – FLORENTINA MARTINEZ (Días: 14-20)

C/Llano de los Olleres s/n. T: 950 434 170
• ALBOX – FÉLIX L. MIRóN (Días: 21-27)

Plaza García Haro 1. T: 950 430 037
• ALBOX – JOSÉ PAREDES (Días: 1-6, 28-31)

Plaza del Pueblo, s/n. T: 950 121 079
• HUERCAL OVERA – JAIME GIMÉNEZ (Días: 8, 11, 12, 16, 24, 27)

Avda. Guillermo Reyna 24. T: 950 470 410
• HUERCAL OVERA – ROCÍO BERGILLOS (Días: 2, 10, 13, 21, 29)

Plaza Constitución 14. T: 950 470 082
• HUERCAL OVERA – AMBROSIO BERNAL (Días: 3, 6, 14, 22, 25, 26, 30)

Plaza Constitución 5. T: 950 470 014
• HUERCAL OVERA – ROCIO SANCHEZ (Días: 7, 15, 18, 19, 23, 31)

Guillermo Reyna 16. T: 950 470 040
• HUERCAL OVERA – JOSÉ CAPARRóS (Días: 1, 4, 5, 9, 17, 20, 28)

C/Dr. Jiménez Díaz 26. T: 950 456 413/950 470 131
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